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Scope of Rural Tourism Inroads Through Non-Vegetarian Gastronomic
Tradition in Western Himalayas: The Hindu’s Bakrid
Rohit Chauhan
Institute of Vocational Studies
Himachal Pradesh University, India

Abstract
This study explores the potential of rural gastronomic capital as tourism product in Shimla district
of Western Indian Himalayas keeping in view the sustainable community-based approach.
Bottom-up community driven approach is essential for sustainable tourism development and the
state under study accounts for 89% of rural population. Gastronomic tradition is one such approach
involving a large number of populations bringing them direct benefits. In this study a mixed
research design was adopted for first identifying themes and lately looking for scope in a broader
area. For getting initial idea 16 interviews were conducted. Upon analyzing the responses from
this pilot interview study, one gastronomic tradition was identified as a popular festival celebrated
with a potential of attracting tourist. In this festival a lamb is butchered at household level in 8 of
16 tehsils and various delicacies are prepared of the lamb meat including naturally dried mutton,
sausages and several more dishes particularly during the winters. A questionnaire was thereafter
developed to further conduct the study with a household sample each from 293 villages to analyze
the future potential and acceptability of non-vegetarian gastronomic traditions as a tourism product
and to identify prospects of current transition in this gastronomic tradition.
Keywords: gastronomy, rural capital, rural tourism, traditions, cultural tourism
Recommended Citation: Chauhan, R. (2022). Scope of rural tourism inroads through nonvegetarian gastronomic tradition in Western Himalayas: The Hindu’s Bakrid. In L. Altinay, O.
M. Karatepe, & M. Tuna (Eds.), Advances in managing tourism across continents (Vol. 2, pp. 1–
14). USF M3 Publishing. https://www.doi.org/10.5038/9781955833080
Introduction
Rural areas and urban areas can be seen in contrast. Urban areas are the conclusion of
industrialization and its prerequisites and essentialities. Results of industrialization can be seen in
heavy concrete structures and uniformity of cultures influenced by market. Tourism led growth
can be considered as special because of its ability to provide benefits to geographically remote
areas. Tourism led growth of economy or economy led growth of tourism has helped in
development and strengthening of various economies. This development and transformation
influenced the life of citizens at community level, when its economic, social, cultural and
environmental aspects are taken into consideration (Kim, Uysal, & Sirgy, 2013; Paramati, Alam,
& Chen, 2017).
Major part of world population resides in rural area and on the basis of development statistics, it
can be inferred that rural areas enjoy less development impetus as compared to their urban
counterparts. This growth of tourism can be termed as dichotomous in relation to the geographical
divide of urban and rural areas, where rural regions at national level and underdeveloped countries
1
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internationally have witnessed minimal tourism growth after second World War (UNWTO,
2018a). The economic benefits from tourism are only reaped by a particular region instead of their
equal distribution. In Portugal, economic benefits from tourism are only reaped by a particular
region instead of their equal distribution (Andraz, Norte, & Goncalves, 2015). In Kenya a study
concluded that, to elevate poor population with the help of tourism is more relevant for urban areas
as compared to their rural counterparts (Njoya & Seetaram, 2017).
Development in rural areas is considered difficult because of more development cost per citizen.
Even after this there are few industries, that are building inroads to the rural areas, out of their own
need. This need is a quest to satisfy heterogenized demand emerging from tourism market.
Tourism had emerged and is emerging as one such sector, which is satisfying market needs with
respect to tourism and providing economic benefits and cultural sustainability in rural areas. As
per Lane (1994), rural tourism is a complex mix of activities that takes place in countryside/rural
areas having rurality in its core as a major differentiating component. Rural areas not only offer a
single product but provide a bigger package of various tourism niches (Nivolli, 2005). These
niches help in providing employment opportunities to heterogeneously skilled human resource.
But irony of past trends in tourism development is that, it had considered and focused on rural
areas as labor generating machines for tourism in urban areas (Cao, Li, Song, & Shen, 2016).
In the urban destinations, tourism grew to the stage of mass tourism and synonym of tourism
changed slowly from a development tool to commoditization of cultures and means of economy
leakages (Harrison & Sharpley, 2017). This problem of over tourism and mass tourism forced
UNWTO to frame a strategy for disbursal of tourism beyond the urban spaces and distribute the
benefits of tourism to local communities under strategy1 to 6 of UNWTO (2018b). If tourism can
be the development tool for urban areas, same can be made possible for rural areas. In the
developing economies, tourism upon expanding its scope to rural areas, holds the potential of
filling up the gap between poor and rich (Alam & Paramati, 2016; Li, Chen, Li, & Goh, 2016).
This further helps in diminishing economic gap between rural and urban areas (Liu, Nijkamp, &
Lin, 2017). The benefits of tourism development are not confined to economic only, the scope is
extended. Tourism development in rural areas results in positive socio-psychographic feeling
among rural residents, transforming image of rural area from rural shame to rural pride (Xue,
Kerstetter, & Hunt, 2017).
Background
Lane (1994) identified and defined various facets of rural tourism, which can be collaborated for
showcasing peak or ‘supporting experiences as per Quan & Wang (2004) classification. With the
increased pace of globalization led tourism development, a quest for homogenization of tourism
product caught the pace. On one side we see this homogenization effects on accommodation and
transportation, and on the other ‘food’ still retains its heterogenized character (Mowforth & Munt,
2016; Richards, 2004). That helps in retaining distinctiveness between destinations. In the rural
areas, rurality in lifestyle can be better expressed through ‘food’. ‘Food’ can act as Unique Selling
Preposition (USP) and a form of peak or supporting experience. ‘Local food’ catalyzes better
tourist experiences and helps satisfying zest for authenticity. Authenticity in turn work as major
contributor of Memorable Tourist Experiences (MTE) (Tung & Ritchie, 2011). This character of
food is because of the geological, topographic and climatic conditions of that area. In turn,
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experiences are both associated with preparing and consuming the food like as barely done
anywhere else because of the geographical advantage, giving the sense of authenticity.
Rural Communities and Sustainability
With the growing pace of tourism development, various forms of tourism have evolved. These are
being categorized by Nivolli (2005) under various heads namely ‘macro niches and the type of
these ‘macro niches’ as ‘micro niches.’ Under the macro niches of rural tourism there are various
micro niches, that are connected to daily authentic practices of rural living and can best fit into the
definition of sustainable tourism. For sustainable tourism development to take place, there are
various challenges in front of underdeveloped or developing countries. They need to prioritize
their developmental goals and sometime need to compromise with sustainability in order to catch
the pace of contemporaries (Lane, 1994a; Sharpley & Roberts, 2004).
Studies suggest that if local population will be roped in for the development of rural destinations,
then probability of success with tourism in rural area increases (Garrod, Wornell, & Youell, 2006;
Salvatore, Chiodo, & Fantini, 2018; Wilson, Fesermaier, Fasenmaier, & Van Es, 2001). There is
also another side to this, where few of examples from past with relation to less participation from
local community in tourism development did have produced not that encouraging results. The
reason for community non participation at various places is lack of feasibility studies of plans
made at central level or because of situational constraints at destination (McComb, Boyd, & Boluk,
2016; Tumusiime & Vedeld, 2012). The problems identified were situational constraints and plans
made without local community participation. This can be understood as a top-down approach and
can be reversed if some local product is available with the destination region. The alternative of
this should be a bottom-up community-based tourism development approach. This increases the
probability to succeed in sustainable tourism product development (Ezeuduji, 2015; MedinaMu~noz, Medina-Mu~noz, & Gutierrez-Perez, 2015).
Tourism products must be developed in a manner that everyone in the local community gets equal
opportunity to get benefits from tourism development. There are evidences from Cambodia that
resulted in benefits of tourism to local community in the peripheries of some major tourist
attraction is low in scope as compared to benefits to communities residing few kilometers away
from that attraction (Biddulph, 2015).Hence the ideal form of tourism growth in rural areas is
sustainable rural tourism, which calls for basic trait of local participation and restriction on
commodifying local values for benefit of some influential entrepreneurship from outside that local
community (Bramwell, 1994; Lane, 1994a).
Tourism is considered as a mechanism for development of any destination region. Tourism on its
own holds great potential to lift up a region in every aspect (Udovc & Perpar, 2007). The problem
of benefit consolidation in the hands of a few local dominant players do have answer in the
community-based tourism development, where an approach of involving local community in
tourism development must be adapted (Tefler, 2014). Participation of local community and
economic benefits to local community fall under the attributes of development that is explained as
‘sustainable tourism development.’ This form of tourism development acknowledged by UNWTO
is ‘sustainable tourism.’ Sustainable tourism means that the environment must be respected and
preserved cultural traditions be sustained, providing equal economic opportunities to local
community and better experience to tourists be provided (UNEP & UNWTO, 2005). The concept
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of sustainability has three major pillars viz, economic, socio-cultural and environmental.
Economic sustainability is distribution of benefits to community in destination region, social
sustainability provides control over means to local population and cultural sustainability helps to
retain cultural traditions (Goeldner & Ritchie, 2012).
Tourism Products and Experiences
For making tourism a development tool in rural areas, rural areas need not develop some special
sort of superstructure but indigenously available natural and cultural pristine resources can act as
niche tourism products. The only prerequisite is development of basic infrastructure that otherwise
needs to be developed for public. According to Leiper (1979), tourism product is a component of
tourism destination region. For a tourism destination to develop, the essentials are; Resident
Oriented Product (ROP), Tourist Oriented Product (TOP), Background Tourism Element (BTE)
and Retrievable Tourism Product (RTP). Among these BTE hold the soul of any destination with
socio-cultural traditions as a major component (Jafari, 1979). In rural areas socio-cultural lineage
can be identified in the form of rurality. Rurality in the form of retaining ancestral lifestyles with
geography and population comprise two major features (Lane, 1994b). The ‘lifestyles’ retained in
rural spaces define rurality in present times. This rurality is a ‘rural capital’ and has that potential
to act as Background Tourism Element (BTE) as per Jafari’s (1979) classification.
Various scholars had focused upon the motivational factors behind selection of a tourist
destination. These motivators are termed as markers, which motivate tourists to visit some
destination (MacCannell, 1976; Leiper, 1990). It’s not only the heritage component of a destination
that acts as marker. If other such components at a destination are aggregated, it forms a basket of
products, which further can work as an attraction on its own (Huang, Beeco, Hallo, & Norman,
2016). Tourist remember a destination because of experiences at destination. The experience of
major tourism product at destination creates peak experiences and the other experience falls in
category of supporting experiences (Quan & Wang, 2004). Better experiences hold potential to
attract new tourists and retention of the existing ones.
Cultural Gastronomic Traditions as Tourism Capital
Cultural tourism product is a sustainable solution. Culture binds a society and is followed by
individuals from macro to micro levels in a society. A cultural tourism product does have an
inclusive scope and for sustainable development of rural tourism, local inputs and participation of
local population in pre and post planning phase is necessary (Vitasurya, 2016). Local cuisine can
help local population in preserving their cultural values once demand gets generated for their
products. On the part of tourists, culture helps in building ‘memorable tourism experiences
(MTE).’ These MTE raise the probability of tourist re-visit intention (Bujdosó, et al., 2015; Chen
& Rahman, 2018). In addition to this in rural areas, cultural tourism helps in uplifting the economic
and social status of people. Cultural tourism plays a significant role in development of socially and
economically sustainable tourism. There are examples from Kilimanjaro, Tanzania, where local
people participation in tourism has transformed their identity into the best ambassadors of their
own culture (Anderson, 2015; Salazar, 2012). Development of cultural tourism product also helps
in bringing gender equality. From cultural tourism perspective, it is women who get more benefits
as compared to their male counterparts (Bayno & Jani, 2016).
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Food is a major dimension of culture. Not only food, its process of preparing can be used as an
attraction. The better nomenclature to define “preparing, cooking and eating a good food” is
Gastronomy, as explained by oxford dictionary. Gastronomic experience has five traits that makes
it memorable. These are, “food consumed, location, companions, occasion and touristic elements
(novelty and authenticity) (Stone, Soulard, Migacz, & Wolf, 2017). It’s not the food which results
in memorable experiences, but it is the process of preparing that food, which makes a strong mark
on tourist mind thus creating memory for long time (Lin, Pearson, & Cai, 2011).Chang & Mak
(2018) identified ‘novelty’ and ‘preparation methods’ as gastronomic image indicators. In the
process of local food development, there exists a different typology of tourism, that starts with the
geography and climate of region. Upon this geography, the gastronomy of region is dependent.
The development further passes through the four steps of “indigenous, horizontal, vertical and
diagonal development” (Hjalager, 2004). In the rural areas, all of the traits can be provided once
if policy and planning move in this direction.
With respect to the practicality and application of showcasing culture, gastronomy is the best
component for adding value to the experiences. In return, gastronomy becomes a major component
for determining image of any destination (Kivela & Crotts, 2005). The tourists who experience the
traditions are more likely to have Memorable Tourism Experiences (MTE) (Kim, Ritchie, &
McCormick, 2012). Same can be explained in relation to local food. If tourist get involved in local
food preparation process, then they would have strong impression of a food related event.
Connecting it with authenticity, indulgence is preparatory process also ensures authenticity
(MacCannell, 1976).
If tourist gets moved by the authenticity of product, it definitely can lead to appreciation and
appreciation in turn prompt tourist to visit that destination again. It also works as marker or
motivator for other such destinations producing food at local level (Alderighi, Bianchi, &
Lorenzini, 2016). Beyond this, food has various other advantages in relation to tourism. It can play
a major role in extension of tourist season, thus attracting more economic benefit to the community
(Everett & Aitchison, 2008). Another advantage is in relation to evolution of new foods. Events
that are based on local food provides the opportunity for fusion of food from different origins in
the future (Cohen & Avieli, 2004). Food on one side holds potential for participation of the
maximum community members, thus addressing question of sustainability. An ideal situation of
sustainability can only be achieved with the help of local food (Sims, 2008).
Research Questions
1.
2.
3.
4.
5.

Which gastronomic festival is celebrated in a larger part of study area?
What, why and how of non-vegetarian gastronomic traditional festival?
What is the present status of lamb byproducts production and marketing opportunities?
What is tourism related opportunities for this gastronomic festival?
What are the current challenges for sustaining the traditional festival?

Methods
This is exploratory research, which tries to explore a festival relating to gastronomy keeping in
view the sustainable tourism potential of that festival. The design of this research is mixed
including both qualitative and quantitative. Qualitative methods were employed in the stage of
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identification of some such festival and quantitative design was applied for getting in depth view
of that festival. Qualitative methods were needed in the view where there were no prior studies
available about a uniform gastronomic festival prevalent in study area. Based on this preliminary
inquiry, a questionnaire was developed which firstly looks into the what, why, how of the identified
gastronomic festival and secondly looks into the question of future opportunities and challenges
associated with this festival. The whole of the area could be divided into Satluj valley and Pabbar
valley, because of the rivers flowing in the North and South of this district. The area where this
festival was celebrated lies in the valley, where Pabbar river flows.
Cluster sampling was carried, based on the classification of districts into tehsils by government.
Initially for the identification of a gastronomic event, a single interview was conducted from each
of 16 classified rural tehsils in Shimla district with the help of an unstructured questionnaire. Based
on the interview it was found that, eight tehsils in Shimla district celebrated a festival where lamb
was butchered at every household. Data was thus collected within each tehsil by taking a quota
based on proportion of villages. Sample size was decided with the help of government data about
rural population of tehsils (Government of Himachal Pradesh, 2019).Data was collected with the
help of a semi-structured questionnaire in the villages of study area. Remotest village was also
visited which was 12 kms away from the roadhead. This also provided opportunity to interact and
talk about the topic in detail. Questions in the questionnaire were on a dichotomous scale because
of rural population and the nature of study (i.e., exploratory). The nature of questions doesn’t
require any statistical technique to be implemented except the basic descriptive using IBM SPSS
22.
Table 1. Sample Size Based on Proportion of Rural Population
Tehsil
Dodra Kwar
Chirgaon
Rohru
Tikkar
Jubbal
Chopal
Nerwa
Cheta
Total

Total population
6,372
46,142
42,615
13,806
35,997
29,267
36,517
19,460
230,176

% Population
3
20
19
6
16
13
16
8
100

Sample size
8
59
54
18
46
37
46
25
293

Results
Pilot Survey
A preliminary investigation was carried asking respondents from each tehsil about the celebration
of a festival relating to gastronomy. There were two dimensions to gastronomic activities, one was
the production of traditional food grains and locally available breed of lamb. Other were the
delicacies made from traditional food grain and byproducts of sheep or lamb. It was found that
most of the festivals which includes food as a major component were celebrated during the winter.
A festival which was celebrated in whole of the region was festival of “Shivratri.” Another major
festival those were having broader scope included celebrations in the month of January, where a
local dish “siddu” was made. Its nomenclature varies with the area, widely called as “saja.”
The problem with both of the festival was the indulgence of each member of household in different
social or customs which demand members to be busy. Moreover, these festivals were related to
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the faith of respondents. As one of our respondents from Kotkhai tehsil said, “These festivals are
celebrated with a deep faith in god and every member of household remain busy from dawn to
dusk.” There were various rituals which remains compulsory for a host to perform during these
festivals. With a view of gastronomic tourism activity, this was not possible to indulge family
wholly in this festival and accommodation of tourists, both at a same time.
Another gastronomic event that was evident in the study area was that of butchering a lamb. It was
found that in each of the tehsil, there was a trend of butchering a lamb. There was no such festival
relating to butchering of lamb, which was celebrated annually in whole of the district. This
butchering of lamb was more common in areas in the valley of river Satluj and in the valley of
river Pabbar. It was less evident in tehsils around the Shimla district which includes Dhami, Junga
and Theog. It was found that in the tehsils of Rampur and Sunni people were rearing sheeps and
lambs. In the case of Rampur, people use to sell it to outsiders, especially during a local trade fair
called Lavi. In the Sunni tehsil, the demand was from butchers of Shimla town. A special mention
is needed here of an interviewee from Kumarsain tehsil, he said “We do not remind of such ritual
or times when we butchered lamb or goat at community level. We love to eat mutton, but the
nearest mutton shop is 18 Kilometers away from here.”
In the eight tehsils of Pabbar valley researcher came across a festival where on the selected day
before the onset of winters, lamb(s) were butchered at household level. The date of this festival
remains same for whole of the village. Areas of Pabbar valley could be divided based on their
locations and time of celebrating this festival. The three tehsils of Chopal, Kupvi and Nerwa lie
close to district of Sirmaur and this festival in these tehsils were celebrated in the month of January
as was celebrated in the district of Sirmaur. This was celebrated on a single day in the month of
January was per the interviewees. In the tehsils of Jubbal, Tikkar, Rohru, Chirgaon and DodraKwar, there was no fixed day for celebration of this festival.
A respondent from Jubbal tehsil said that, “After an interval of few years a special event occurs,
where one of the lambs is butchered at the temple of local deity and after that every villager can
start butchering process at home.” In the other areas of Himalayas such traditional knowledge was
helping locals economically (Rai, Palni, & Tamang, 2009). Fermented meat was regarded as more
nutritious in studies done in other parts of Himalayas (Rai, Tamang, & Palni, 2010; Oki, Rai, Sato,
Watanabe, & Tamang, 2011). There are various studies about the fermented meat, but there came
no special reference of the study area in the past (Kala, 2021; Tamang, Jeyaram, Rai, & Mukherjee,
2021).
For the purpose of this festival, a special “gaddi” breed lamb is used for butchering. It was believed
by interviewees that this breed holds some important features. In the words of respondent from
Chirgaon tehsil, “This breed is important because of its special taste and it is easy to store them\
meat of this breed for longer time as compared to other breeds because it holds less water content.”
This lamb was called as “local bakra”, meant local lamb. There is a mention of 4 and 6 horned in
the history of this valley (Fraser, 1820, pp. 360-66). Availability of this lamb in limited and was
comparatively costlier as compared to that available in market. There existed various challenges
with the continuation of this festival. An interviewee from Dodra-Kwar tehsil said, “We are
believers of radha soami sect, we do not eat meat. Even the people who are biggest shepherds in
our village do not eat meat.” Whole of the village Jakha in Dodra Kwar was now the follower of
new sect, which somewhat abandoned their belief in local belief system.
7
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Interviews mentioned that there are emerging concerns related to consumption of meat and
influence of new trends. These were consideration of this festival as inhuman, lack of butchering
skills among local population, cost of gaddi breed lamb, its procurement and health concerns.
Although there were various delicacies which were prepared from the butchered lamb. The
sausages with casing of large and small intestines were prepared, large intestine sausages were
filled with a mixture of lamb blood and cooked rice and small intestine was filled with locally
grown food grain called as oogla. This food grain is available in the local area and it was
scientifically called as fagopyrum esculantum (Rawat, Rawat, & Shah, 2010). Another major
delicacy prepared was on the second morning of this festival which included the material of lamb
that is perishable and remains boneless. The third major by-product is dried meat and was kept
during the winters by every household for relatives and other guests.
The process of drying was captured with the help of photographs taken at same household on the
day of festival and after two months from the day of festival. In the first part of Figure 1, leg of
Chivon/lamb was hung for drying. Drying took place at that part of house where it remains cold
and there are options for ventilation. Interviewee make some cuts int the leg so as the moisture can
be dried. In the second part of Figure 1, there was a rib and loin part which after drying was
displayed through picture. Figure 2 shows the sausages. First part shows the filled sausages, the
bigger sausages were obtained by filling the casing of large intestine with blood, cooked rice and
other spices. The casings of small intestines were filled with oggla (buckwheat). Filled casings
were perishable and thus people fill the empty casings with air for their latter use.
Figure 1. Photos of Lamb Pieces Taken on the Day of Festival and Dried Pieces After 2 Months
of Festival at Jubbal Tehsil

Source. Author

Figure 2. Large Intestine Casing With Blood & Rice and Small Intestine Casing With Filling of
Oggla (Fagopyrum Esculantum); 2: Intestines Preserved for Latter Use With a Fill of Air

The Hindu’s Bakrid
Among the respondents there were 85% of people from general category and 15% were from
scheduled caste category. The mean age of respondents was 34.76 years. Most of the respondents
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were in age of 18-35 years. In terms of religion almost all of respondents were from Hindu religion.
This festival was only celebrated in 8 out of 17 tehsils in Shimla district.
Table 2. Socio-Demographic Profile of Respondents
Variable
Category

General
SC

Mean age
Age category
Religion

18-35
36-50
>50
Hindu
Muslim
Christian

n
249
44
34.76 years
180
74
39
291
1
1

%
85%
15%
61.4%
25.3%
13.3%
99.3%
.3%
.3%

Table 3. What, Why and How of Gastronomic Festival
What and why of festival
1 Celebrated
Yes
No
2 Called
Bakrid
Maghi
Tyohar
Others
3 Month
December
January
4 Participants
Family only
Family and villagers
5 Reasons
Continued traditions
Winters procurement
Flavour of dried meat
Nutritional intake
No such significance

n
260
33
172
37
67
17
131
162
19
274
258
101
94
54
8

%
88.7
11.3
58.7
12.6
22.9
5.8
44.7
55.3
6.5
93.5
88.1
34.5
32.1
18.4
2.7

How of butchering process
1 Butchering
Family members
Hire from market
performed by
2 Time taken (in
1-3
4-6
hours)
>6
3 Preservation
Cold weather
Do not preserve
Refrigerator
4 Preservation time 1
(in months)
2
3
4
>4

n
209
84
222
58
13
282
9
2
10
54
88
43
98

%
71.3
28.7
75.8
19.8
4.4
96.2
3.1
.7
3.4
18.4
30
14.7
33.4

This festival was celebrated by approximately 89% of the respondents. It was called by various
names as “Bakrid”, “Maghi”, “Tyohar” and others call this “tana” or “reeth.” Although “Bakrid”
was the most common name for this festival in the study area called by approximately 59% of the
respondents. This festival was celebrated in the month of December and January. It was celebrated
collectively by the villagers. The reasons behind celebrating this festival were continuation of
traditions, procurement of meat for winters, special flavour of died meat and nutritional intake.
Major reason was the continued tradition, which was believed to be the major reason by 88% of
the respondents.
Next questions were related to the process of butchering of lamb. Butchering was performed
mostly by family members and in 29% of the cases skilled persons from outside were hired for the
purpose. Time taken for completing the butchering process in 76% of the cases were one to three
hours. Almost whole of the households use to preserve the butchered lamb in the natural cold
weather. Meat was preserved by most of households for more than one month. By communicating
with respondent’s researcher found that the preservation method and duration of preservation
depends upon the climatic conditions in this area. The low altitude places remain warm and
preserving in the natural weather becomes difficult for the practitioners. Meat was preserved for
more than 4 months in the high-altitude places, where weather remains cold for a long period of
year.
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Table 4. Production and Availability of Market for Byproducts
By-product
1
2
3

Sausages
Wool products
Dried meat

Availability
Low
239 (81.6%)
189 (64.5%)
238 (81.2%)

164 (56%)
177 (60.4%)
198 (67.6%))

Market availability
Medium
37 (12.6%)
89 (27.3%)
32 (10.9%)

High
17 (5.8 %)
24 (8.2%)
23 (7.8%)

The three byproducts of lamb included sausages, wool products and dried meat. Almost all of the
byproducts were made by more than half of the population. Dried meat was most prepared,
followed by wool products and sausages were only prepared by 56%. Sale opportunities for these
products was also analyzed on the scale of low, medium and high. For all of the byproducts market
availability was low. There were only woolen products, which was having considerably more
medium or higher market availability.
What is Tourism Potential of This Festival?
Tourist potential of this festival was analyzed with the help of average number of guests coming
on the day of this festival and during whole of the winters when lamb is cooked for guests. The
approximate number of guests were divided with number of couples staying in a household. The
households where there isn’t any married couple, there the number of people in household were
categorized under the category of single couple. There were an average number of 2.49 guests per
couple on the day of festival. In the case of whole winters, the average number of guests per couple
comes to 2.36 guests per couple. Presently relatives were the only guests coming at respondent’s
house.
Table 5. Challenges Associated With Continuation of Tradition
Problems with sustaining the tradition
1
Economic burden
2
Lamb procurement
3
Lack of butchering skills
4
Inhuman aspect
5
Low consumption at home
6
Health concerns
7
None

n
85
73
57
55
40
22
104

%
29
24.9
19.5
18.8
13.7
7.5
35.5

In addition to the various features relating to the celebration of this gastronomic festival, economic
burden was the biggest challenge that practitioners were facing in following the tradition. Lamb
procurement was also the major issues. Researcher was told that the lamb which graze at high
altitude is best in taste and is different from the lambs which were available in markets. They went
on saying that the locally available lambs were best for fermentation purpose. Lack of butchering
skills was also considered as a problem by approximately one-fifth of the respondents. An
approximately equivalent percentage of population was considering this as a inhuman act and were
seeing this as problem for the continuation of this tradition. There was a decreasing consumption
of met in the households. The major reason for decrease in consumption was because of increasing
adoption of vegetarian and vegan concepts by the younger generations. In addition to all of the
questions other question120 of 222 total respondents, who responded on the question said that
tourist demand for this festival would encourage them to celebrate this festival with more
enthusiasm.
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Discussion and Conclusions
A gastronomic festival having various dimensions was the outcome of this study. This festival has
never been studied in such detail and this research tried to address the changing nature of this
festival. Although this festival was celebrated during winters in Pabbar valley of Shimla district
by the community at village level, but the festival is slowly facing challenges. The major reason
shared for celebration of this festival was the continued tradition, alongside this the community
was facing various issues challenges including the economic burden from this festival, lamb
procurement, lack of butchering skills in family and other such issues. All of these issues were
keeping the future of this traditional festival in uncertainty. Reason of continued tradition and
problem of economic burden would find their solutions in the use of this gastronomic traditions as
a tourism resource. Even local population also saw the tourism use of this festival as opportunity
to continue this traditional festival.
As per the typology provided by Nivolli (2005), festivals and gastronomy are the two major microniches of rural tourism. This traditional gastronomic festival did have characteristic of rural,
gastronomic, festival and traditions. All of these characteristics suits well for transforming this
festival into a tourism resource. This festival can act in any of the way, either in the form of peak
experience or the supporting experience as per Quan & Wang (2004) classification of tourist
experiences. The charateristics of this potential tourism resource provides all of the five themes of
food tourism named authenticity, culture, motivation, destination orientation and mareting &
management (Ellis, Park, Kim, & Yeoman, 2018). Breed of goat used in the study area was the
gaddi goat (Mandal, karunakaran, Rout, & Roy, 2014), which is considered better in taste as
compared to other breeds. Tourism for special breed of pig is already been there in Europe
(Niedbala, Jeczmyk, Steppa, & Uglis, 2020).
This study presents a festival in the Western Himalayn region, which was not metioned by the
earlier studies. If earlier studies mentioned the traditional widom of preserving meat or of such
festival, ot was only limited to the neighbourning state of Uttarakhand or Eastern states or in the
country of Nepal. So this study captures a unique festival which was not studied in the past and is
in the phase of transformation. The scope of this study is not only limited to tourism. Its broader
contributions are also in the field of culture and history. Transformation of this traditonal festival
into tourism resource would help in sustaining this festival. A major contribution of this study lies
in the fact that this festival was well documented for the future generations.
Implications and Limitations
Managers must target the countries with a high national cultral score from wourld value survey for
advertising this festival where cultural distance doesn’t have a significant impact. This research
was of an exploratory research focusing on a resource, which is only conncected to host
community. This research was more focused on knowing about the festival. This research could
be followed by a study focusing upon the acceptability of transorming this festival into a tourism
resource.
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